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whey protein reduction by fungal proteinases and pepsin/pancreatin 
combination, 104 
antigens 
cross-reactivity and heat lability of duck and goose lysozymes, 1019 
antinutrients 
in Moringa peregrina and soybean products, 395 
antioxidant 
activity in potato, 341 
activity of fresh pepper, 473 
activity of fungus Suillus bovinus, 1113 
activity of maillard reaction product in cooked beef, 234 
ascorbic acid and phosphorylated derivatives in selected foods, 1295 
inhibition of cholesterol oxidation in spray-dried food system during 
storage, 909 
Maillard reaction products from reducing sugars and free amino acids 
in pork, 992 
soy protein isolate solubility and surface hydrophobicity as affected 
by, 798 
soy protein isolate solubility, gelling and extractable protein affected 
by, 806 
storage stability of vacuum packaged pork sausage containing, 257 
apple 
enzymatic browning of model solutions and phenolic extracts by PPO, 
497 


optimization of vapor induced puffing in dehydration, 181 

polyphenoloxidase from amasya, 494 

prediction of 5-HMF formation in industrial juice evaporator, 1292 

sorption changes induced by osmotic preconcentration of slices, 348 
applesauce 

blanch temperature/time effects on rheological properties of, 1289 
aroma 

changes in bell peppers after hot air drying, 1269 

extract dilution analysis of cheddar cheese, 218 

lemon juice concentration by RO, 190 

of crab claw meat compared with lump meat, 289 
ascorbate 

loss in vegetables with cook/chill or cook/hot-hold foodservice sys- 

tems, 541 


ascorbic acid stability in, 1282 
Aspergillus oryzae 
stability cone galactosidase in milk powders, 117 
attachment 
mary ammonium compounds inhibit S typhimurium to chicken, 
1191 
autoimmunity 
dietary flavonoids as potential natural response modifiers affecting, 
653 


Bacillus 
cereus: inactivation is batch snd Gow 408 
hilus: cloning and expression of limonene degradation 
pathway from, 851; inactivation in batch and continuous flow 


on. hypocholesterolemic potential of oat bran treated with en- 
doglucanase from, 558 

baked goods 

cholesterol oxidation in foods containing fresh and powdered eggs, 


913 


neural networks vs principal component regression for prediction of 
wheat flour loaf volume, 429 
wheat flour characterization by tests, 169 


barley 
glucan enrichment of fractions by air classification and sieving, 1070 
inhibition of lipoxygenases by phenolic compounds, 1325 
beans 
broad: physical properties of globulin gels formed by transglutaminase 
reaction, 483 
brown: phytate reduction in, 149 
green: blanching effects on chemistry, firmness and structure of, 327; 
folic acid in space shuttle foods, 538 
horse: inhibition of lipoxygenases by phenolic compounds, 1325 
physicochemical and sensory properties of paste products related to 
varieties, 794 
pinto: quality affected by cultivar and coating biopolymers, 1330 
beef 
after browning or oil extraction preparation, 978 
antioxidative activity of maillard reaction products in cooked, 234 
color stability and microbial growth relationships affected by tocoph- 
erol, 966 
composition and chemistry of mechanically recovered neck bone lean, 
576 


consumer acceptability of steak in home and restaurant, 963 
display life and internal cooked color from vitamin E-supplemented 
steers, 1175 


dynamic changes of headspace gases in CO, and N2 packaged fresh, 
571 


fat solubility in supercritical CO,-propane mixtures and in liquid pro- 
pane, 

fatty acid content of supercritical CO, extracted fractions of fat, 959 

formulation and chopping temperature effects on frankfurters, 55 

immunochemical quantification of heat denaturation of meat ‘soluble 
proteins, 678 

irradiation effects on thiamin and riboflavin in, 596 

LDH MAbs for detection of turkey meat in, 253 

lipid stability of model systems with heating and iron fractions, 599 

phytic acid protective effect against muscle lipid peroxidation, 241 

postmortem delay time and heating rate affects tenderness and ultras- 
tructure of, 565 

protein recovery from veal bones by enzymatic hydrolysis, 949 

pyridinoline cross-links in muscle collagen, 953 

quality evaluation of chile-flavored, jerky type extruded products from, 
587 

quality of restructured steaks, 68 

radiation sensitivity of L monocytogenes affected by temperature, 237 

supplementation of vitamin E to feedlot cattle affects retail display, 
250 


survival of L monocytogenes, Y enterocolitica and E coli and quality 
change after irradiation, 972 

texture, color and sensory characteristics of ground patties containing 
bovine blood proteins, 657 

thermal and functional properties of blood plasma proteins, 685 

thermal gelation affected by heating rate and pH, 936 

thermal gelation of myofibrils from, 941 

thermal gelation of stretched and cold-shortened muscle and myofi- 
brils, 661 

beverage 

changes in properties of UHT-sterilized peanut during storage, 378 

consumer age affects response to sensory characteristics of cherry 
flavored, 364 

riboflavin sensitized UV spectrophotometry for ascorbic acid assay in, 
360 


Bifidobacteria 

accumulation of iron in, 547 

increase shelf-life of catfish, 25 binding of sodium in gum systems, 849 
bioavailability 

zinc chemical form in soy foods, 1151 
biochemistry 

properties of myofibrils of hake on ice, 269 
biopolymers 

pinto bean quality as affected by coating, 1330 
biosensor 

for analysis of ethanol in foods, 201 

system for "rapid determination of vitamin B6, 554 

tetrathiafi diated for lactate in dairy products, 74 
blackberries 

ozone storage effects on anthocyanin content and fungal growth in, 

1286 


carrots texture and pectic components affected by, 132 
effects on chemistry, firmness and structure of green beans and car- 
rots, 327 
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temperature/time effects on rheological properties of applesauce, 1289 
blending 
sardine surimi gels affected by, 622 
blood 
texture, color and sensory characteristics of ground beef containing 
proteins from, 657 
thermal and functional properties of bovine plasma proteins, 685 
blueberries 
moisture sorption characteristics of freeze dried, 810 
bologna 
starch and egg white influence on properties of sausage related to fat 
content, 673 
bones 
protein recovery from veal by enzymatic hydrolysis, 949 
bran 
hypocholesterolemic potential of oat treated with endoglucanase from 
B subtilis, 558 
protein concentrates from rice: preparation and properties, 1066 
b 
wheat flour protein concentrate characterization by biochemical, phys- 
icochemical and baking tests, 169 
broccoli 
folic acid in space shuttle foods, 538 
browning 
amino acid stability in reducing sugar systems, 405 
antioxidative activity of maillard reaction products in cooked beef, 234 
antioxidative Maillard reaction products from reducing sugars and free 
amino acids in pork patties, 992 
ground beef characteristics after, 978 
heated ascorbic/citric acid solution as inhibitor for potatoes, 762 
in orange juice serum: experimental rate constants, 502 
of model solutions and apple phenolic extracts by apple PPO, 497 
bulk density 
near infrared analysis potential for grading raisin quality and moisture, 
176 


butter 
viscoelastic properties of, 902 
buttermilk 
solvent desorption dynamic headspace method for diacetyl and ace- 
toin in, 1205 
butteroil 
flow and compaction of spray-dried powders of, 836 
flow properties of spray-dried encapsulated, 841 
by-products 
enzymatic hydrolysis of crayfish processing, 929 
limonoid glucosides in Satsuma mandarin, 186 


Cc 


le 
1-cyano-2,3-epithiopropane as primary sinigrin hydrolysis product of, 
157 


calcium 

effect on softening rates of cucumber, 786 

foaming properties of reduced whey protein concentrates, 738 

gelation properties of reduced whey protein concentrates, 731 

induced destabilization of oil-in-water emulsions stabilized by casein- 

ate or lactoglobulin, 399 

treatment to maintain quality of zucchini squash slices, 789 
calcium chloride 

in gum systems, 849 
calcium phosphate 

rheology of milk gels by piezoelectric viscoprocess: effects of, 1344 
calcium sulfate 

texturization of sweet potato puree with alginate: effect of, 1054 
callus 

anthocyanins in cultures of cranberry, 351 


calorimetry, differential scanning (DSC) screening potato starch for 
novel properties using, 1060 


predicting internal temperature of foods during thermal processing 
using linear recursive model, 833 


canola 

modification of lecithin for food use, 160 
carbohydrate 

microencapsulation by spray drying in wall systems, 98 


carbon dioxide 

beef fat solubility in propane mixture, 983 
dynamic changes of headspace gases in packaged beef, 571 
extraction of androstenone and skatole from pork fat, 1006 
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extraction of oil from 703 
fatty acid content of extracted fraction of beef fat, 959 
volatiles and sensory attributes of extracts of chicken fat, 1197 
carnosine 
interaction with redox states of myoglobin, 1201 
carotene 
as antioxidant in poultry muscle, 1009 
stability of spray-dried encapsulated carrot, 1048 
carotenoid 
photostability in spinach and carrots during cold storage, 773 
sulfite and starch affect carrots during storage, 324 
carrageenan 
sensory characteristics of frankfurters affected by, 48 
storage stability of vacuum packaged pork sausage containing, 257 
carrots 
blanching effects on chemistry, firmness and structure of, 327 
carotenoid photostability during cold storage, 773 
fermentation of lye treated by L plantarum, 316 
freezing affects texture, pectic composition and EM of, 137 
sensory attributes and instrumental analysis relationships for strained 
processed flavor, 145 
sensory, microbiological and chemical quality affected by edible coat- 
ing, 142 


ing, 
stability of spray-dried encapsulated carotenes, 1048 
sulfite and starch affect color and carotenoids during storage, 324 
surface white discoloration during storage, 320 
temperature mapping using MRI, 780 
texture and pectic components affected by blanching and quick freez- 
ing, 132 
carton 
free fatty acids from orange juice absorption into laminated, 1088 
carvacrol 
antibacterial activity against S typhimurium, 1364 
casein 
calpain assay using fluorescein isothiocyanate-labeled, 72 
hydrolysate produced using formed-in-place membrane reactor, 1349 
skimmilk solids as substrate for preparation of enzymic hydrolysates, 
111 
caseinate 
calcium induced destabilization of oil-in-water emulsions stabilized by, 
399 


catfish 
fish oil dietary effects on fatty acid and flavor of, 1225 
oxytetracycline, sulfadimethoxine and ormetoprim residues by HPLC, 
1220 


sodium acetate and bifidobacteria increase shelf-life of, 25 
sodium lactate affects shelf life and consumer acceptance of, 636 
cathepsin B 
sensory and texture quality of ham affected by, 1183 
cations 
mechanical properties of gellan gels in relation to divalent, 748 


cauliflower 
folic acid in space shuttle foods, 538 
cellular injury 
and spray drying of L lactis, 195 
cheese 
cheddar: aroma extract dilution analysis of cheddar, 218; rheology in- 
fluenced by fat reduction and ripening time, 1208; texture influ- 
enced by fat reduction, 1216; texture related to salt release 
during chewing, measured by conductivity, 213; viscoelastic 
property changes during ripening, 640 
factors affecting discoloration of annatto-colored, 94 
sensory evaluation of reduced fat, 898 
teleme: texture evaluation of ultrafiltered, 1211 


chemistry 
blanching effects on green beans and carrots, 327 
changes in irradiated pico de gallo, 461 
of formed and frozen baked sweetpotato, 465 
of irradiated ground ginger, 829 
of mechanically recovered beef neck-bone lean, 576 
quality of carrots affected by edible coating, 142 
cherry 
consumer age affects response to sensory characteristics of flavored 


cheddar cheese texture related to salt release, 213 


chicken 

consumer evaluation after washing in trisodium phosphate or lactic 
acid/sodium benzoate solutions, 604 

dietary linolenic acid and tocopherols, and packaging influences on 

lipid stability in, 1013 


modified atmosphere packed breast quality affected by package leak- 
age, 667 

processing line speeds related to bacteriologic profile of carcasses, 
1022 


quality evaluation of chile-flavored, jerky type extruded products from, 
587 


quaternary ammonium compounds inhibit and reduce attachment of 
S typhimurium to, 1191 

sensory analysis of irradiated, 664 

storage stability affected by MAP and lactic acid treatment, 611 

thermal gelation of myofibrils from, 941 

thermal gelation properties of protein fractions from, 742 

thermal gelation affected by heating rate and pH, 936 

tocopherol, carotene and ascorbic acid as antioxidants in muscle, 1009 

volatiles and sensory attributes of supercritical CO, extracts of fat, 
1197 

chile 

color retention in red powder related to delayed harvest, 1075 

quality evaluation of -flavored jerky type product from meat and po- 
tato flour, 587 


associated softening of tomato related to increased pectinmethyles- 
terase activity, 1277 
survival of E coli and Salmonella after, 509 Chinese cabbage physical 
changes related to freeze processing, 1260 
texture and pectic composition differences due to leaf position, 153 
chocolate 
partitioning of printing ink solvents on, 125 
viscosity of with lactose from spray-dried milk powders, 120 
cholesterol 
antioxidant inhibition of oxidation in spray-dried food system during 
storage, 909 
hypocholesterolemic potential of oat bran treated with endoglucanase 
from B subtilis, 558 
oxidation in baked foods containing fresh and powdered eggs, 913 
oxides in foods of animal origin, 1159 
reduction in egg yolk using cyclodextrin, 691 
removal from lard-water mixture with cyclodextrin, 561 
chopping 
reduced fat, high moisture beef frankfurters affected by temperature 
of, 580 
temperature effects on beef frankfurters, 55 
chromatography 
gas: predicting milk shelf-life based on, 885; solvent desorption dy- 
namic headspace method for diacetyl and acetoin in buttermilk, 
1205 
high performance liquid: oxytetracycline, sulfadimethoxine and or- 
metoprim residues in catfish by, 1220 
circular dichroism 
alpha helical structure of fish actomyosin: changes during setting, 297 


antibacterial activity against S typhimurium, 1364 
citrus 
limonoid glucosides in -—. juice and processing by-products of Sa- 
tsuma mandarin, 186 
cloning 
of limonene degradation pathway from B stearothermophil 
551 


in E coli, 


on salmon: effect of whey protein isolate and acetylated monoglycer- 
ides on moisture loss and lipid oxidation, 28 

pinto bean quality as affected by biopolymers, 1330 

sensory, microbiological and chemical quality of carrots affected by, 
142 


cod 
storage quality of fresh and frozen thawed, 273 


coffee 
unsaturated aldehydes identification from green, 1092 


collagen 
plaice skin extraction and functional properties, 1 
pyridinoline cross-links in bovine muscle, 953 
renaturation of alpha 1 chains from shark skin, 1233 
seasonal variations in abalone, 32 


color 

consumer age affects response to sensory characteristics of cherry 
flavored beverage, 364 

factors affecting discoloration of annatto-colored cheese, 94 

of beef from vitamin E-supplemented steers, 1175 

of ground beef containing bovine blood proteins, 657 

retention in red chile powder related to delayed harvest, 1075 

sodium lactate/sodium chloride effects on packaged ground pork, 58 

stability and microbial growth relationships in beef as affected by to- 
copherol, 966 


sulfite and starch affect carrots during storage, 324 
surimi gel affected by moisture and physical conditions, 15 
colorant 
effectiveness influenced by absorptive supports, 858 
compaction 
of spray-dried powders of butteroil and high melting milkfat encap- 
sulated in disaccharides, 836 
compression 
mechanical properties of gellan gels in relation to divalent cations, 748 
computer 
guide to submission of JFS manuscripts on disk, (5)iv 
modeling time/temperature profiles of salmon packaged with cooling 
gel and shipped at ambient temperature, 619 
conductivity 
cheddar cheese texture related to salt release during chewing meas- 
ured by, 213 
of whiting surimi paste during ohmic heating, 922 
photoacoustic monitoring of processing conditions in cooked tortillas: 
measurement of thermal diffusivity, 438 
probe length and filling material effects on determined by maximum 
slope data reduction method, 456 
consumerism 
acceptability of beef steak tenderness in home and restaurant, 963 
age affects response to sensory characteristics of cherry flavored bev- 
erage, 364 
evaluation of chicken after washing in trisodium phosphate or lactic 
acid/sodium benzoate solutions, 604 
sodium lactate affects catfish, 636 


conversion 
tribological shear of starch, 520 


conversion factor 
for diet and excreta in evaluating protein quality, 854 
for nitrogen-to-protein for mushrooms, 1045 
cooking 
treatment, mixing time, and mixing temperature affect pepperoni cup- 
ping, 583 
cooling 
time/temperature profiles of smoked salmon packaged with gels, 619 
corn 
germ enzymes affect odor formation, 1034 
lipoxygenase in germ: isolation and physicochemical properties, 1029 
peroxidase and lipoxygenase influence on stability of PUFA during 
storage, 1041 
syrup oligosaccharide effects on sucrose crystallization, 1353 
cottage cheese 
liquid drainage and firmness in full fat, lowfat and fat-free, 698 


cowpea 

akara quality as affected by frying/reheating conditions, 1301 
crab 

claw meat aroma compared with lump meat, 289 

surimi affected by heating method and end point temperature, 292 
cranberries 

anthocyanins in callus cultures of, 351 


enzymatic hydrolysis of processing by-products, 929 
cross-reactivity 
of antigenic determinants of duck and goose lysozymes, 1019 


of glutamyl-lysine in foods determined by improved method, 416 
of transglutaminase and glutamyl-lysine: effect on elastic properties of 
kamaboko gels, 305 
pyridinoline in bovine muscle collagen, 953 
tion 
corn syrup oligosaccharide effects on sucrose, 1353 
cucumber 
fermentation without NaCl, 312 
softening rates of: effects of pH, calcium and temperature, 786 
cupping 
cooking treatment, mixing time and mixing temperature affect pep- 
peroni, 583 
cyclodextrin 
cholesterol reduction in egg yolk using, 691 
cholesterol removal from lard-water mixture with, 561 


D 


dairy products 
linoleic acid in affected by processing and storage, 695 
tetrathiaful diated biosensor for lactate in, 74 
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crayfish 
coating 


degradation 
cloning and expression of limonene from B stearothermophilus in E 
coli, 551 
kinetics of gluten and glutenin at extruder melt-section temperatures 
and shear rates, 532 
dehydration 
freeze/thaw effects on mass transfer rates during osmotic, 826 
optimization of vapor induced puffing in apple, 181 
pinto bean quality affected by cultivar and coating biopolymers, 1330 
denaturation 
hydrolysates from proteclysis of whey proteins, 1104 
immunochemical quantification of bovine meat soluble proteins, 678 
of durum wheat semolina amylase, 1313 
of egg yolk phosvitin, 906 
desorption 
solvent dynamic headspace method for diacetyl and acetoin in butter- 
milk, 1205 
destabilization 
of oil-in-water emulsions stabilized by caseinate or lactoglobulin, 399 
diacetyl 
retention in milk during spray-drying and storage, 894 
solvent desorption dynamic headspace method in buttermilk, 1205 
diafiltration 
reduction of aflatoxin M1 from milk using, 645 
ility 
heating of cruciferous vegetables increases iron, 128 
diet 
fish oil effects on fatty acid and flavor of catfish, 1225 
flavonoids as natural response modifiers affecting autoimmune sys- 
tem, 653 
linolenic acid and tocopherols and packaging influences on lipid sta- 
bility in chicken, 1013 
menhaden oil influences sensory characteristics and headspace vola- 
tiles of shell eggs, 85 
supplementation of vitamin E to feedlot cattle affects beef retail dis- 
play, 250 
true N conversion factor in evaluating protein quality, 854 
diffusivity 
of limonene vapor in polymeric sealant films, 205 
dilution 
aroma extract analysis of cheddar cheese, 218 
dimerization 
of metmyoglobin induced by pressure, 262 
disaccharides 
flow and compaction of high melting milkfat encapsulated in, 836 
discoloration 
factors affecting annatto-colored cheese, 94 
of carrots during storage, 320 
display 
life of beef from vitamin E-supplemented steers, 1175 
dough 
isolation and identification of wheat flour compound that produces 
sticky, 434 


le 
of liquid in cottage cheese, 698 


aroma changes in bell peppers after hot air, 1269 
modeling simultaneous shrinkage and heat and mass transfer of thin 
nonporous film during, 753 


duck 
cross-reactivity and heat lability of antigenic determinants of lyso- 
zymes, 1019 
volatile compounds in processed, 615 


cholesterol oxidation in baked foods containing fresh and powdered, 
913 

cholesterol reduction in yolk using cyclodextrin, 691 

dietary menhaden oil influences sensory characteristics and head- 
space volatiles of shell, 85 

foaming properties of, 1025 

heat denaturation and emulsifying properties of yolk phosvitin, 906 

influence on properties of bologna sausage related to fat content, 673 

thermal and functional properties of white proteins, 685 

volatiles and sensory characteristics of yolk, white and combination, 
79 


elasticity 
transglutaminase and glutamyllysine crosslink effect on kamaboko 
gels, 305 


electric fields 

plasmin inactivation with, 1143 
electric pulses 

inactivation of P fluorescens by, 1337 


electron microscopy 
freezing affects structure of carrots, 137 


electrophoresis 
identification of red snapper using, 279 


emulsification 
pressure effects on behavior of whey protein concentrate, 1341 
properties of egg yolk phosvitin, 906 
emulsion 
calcium induced destabilization of oil-in-water stabilized by caseinate 
or lactoglobulin, 399 
competitive adsorption between Na caseinate and oil-soluble and wa- 
ter-soluble surfactants in oil-in-water, 1124 
heat stability of oil-in-water containing milk proteins: effect of ionic 
strength and pH, 1120 
power absorption during microwave heating of, 1132 
rheology of stabilized with xanthan gum and propylene glycol alginate, 
528 
stabilization by Maillard type covalent complex of plasma protein with 
mannan, 265 
transport of oleic and acetic acids from into LDPE: effects on adhesion 
with aluminum foil in laminated packaging, 420 
encapsulation 
flow and compaction of high melting milkfat in disaccharides, 836 
flow properties of spray-dried butteroil, 841 
stability of spray-dried carrot carotenes, 1048 


enteral feeding 
ultrasonication, lyophilization, freezing and storage effects on fat loss 
during mechanical infusion of expressed human milk, 375 


enzyme 

activity staining of whiting protease, 1228 

anthocyanin analysis as measure of glycosidase activity in juice proc- 
essing, 862 

antibacterial effect of glucose oxidase on growth of P fragi related to 
pH, 868 

biologically active components inactivation and protein insolubiliza- 
tion during heat processing of soybeans, 164 

browning of model solutions and apple phenolic extracts by apple 
PPO, 497 

calpain assay using fluorescein isothiocy casein, 72 

chilling associated softening of tomato related to increased pectin- 
methylesterase activity, 1277 

corn germ affects odor formation, 1034 

cross-reactivity and heat lability of antigenic determinants of duck and 
goose lysozymes, 1019 

ELISA for sulfathiazole in milk and honey with emphasis on conjugate 
preparation, 409 

gel forming characteristics of surimi from chum salmon in presence 
of protease inhibitors, 917 

gel strength enhancement by addition of microbial transglutaminase 
during surimi manufacture, 300 

heat denaturation of durum wheat semolina amylase effects of chem- 
ical factors and pasta processing conditions, 1313 

hydrolysis of crayfish processing by-products, 929 

hypocholesterolemic potential of oat bran treated with endoglucanase 
from B subtilis, 558 

inhibition of horse bean and barley lipoxygenases by phenolic com- 
pounds, 1325 

lactate dehydrogenase monoclonal antibody immunoassay for detec- 
tion of turkey meat in beef and pork, 253 

linked immunosorbent assay for molds in foods, 1357 

lipoxygenase in corn germ: isolation and physicochemical properties, 
1029 


maceration of vegetables with protopectinases, 468 
peroxidase and PPO activities in papaya during ripening and after 
i wing, 815 

peroxidase and lipoxygenase influence on stability of PUFA in corn 
during frozen storage, 1041 

peroxidase stability and reactivation after heat treatment and manoth- 
ermosonication, 451 

physical properties of soybean and broad bean globulin gels formed 
by transglutaminase reaction, 483 

plasmin inactivation with pulsed electric fields, 1143 

polyphenoloxidase from amasya apple, 494 

properties of myofibrils of hake on ice, 269 

protein recovery from veal bones by hydrolysis, 949 

proteolytic activity in muscle from salmon, 711 

purification and thermal characterization of pectinmethylesterase 
from grapefruit finisher pulp, 821 

screening of to enhance foaming of whey protein isolates, 1110 

sensory and texture quality of ham affected by cathepsin B activity 
and muscle composition, 1183 
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skimmilk solids as substrate for preparation of casein hydrolysates, 

stability of galactosidase from A oryzae and K lactis in milk powders, 
117 


suppression of surimi gel setting by transglutaminase inhibitors, 715 

whey protein antigenicity reduction by fungal proteinases and pepsin/ 
pancreatin combination, 104 

zymogen activation in pancreatic endoproteolytic preparations and in- 
fluence on whey protein hydrolysate, 227 


enzyme linked immunosorbent assay (ELISA) 
for mold in foods, 1357 
for sulfathiazole in milk and honey with emphasis on conjugate prep- 
aration, 409 
variation in components to lower sulfathiazole detection limits, 872 


epithiopropane, 1-cyano-2,3- 
primary sinigrin hydrolysis product of cabbage, 157 
Escherichia coli 
cloning and expression of limonene degradation pathway from B 
stearothermophilus in, 551 
heat-resistance in meat and poultry as affected by product composi- 
tion, 606 
survival after chilling and freezing in liquid media, 509 
survival and quality changes after irradiation of beef, 972 
esters 
preparation of pectin and pectic acid, 513 
ethanol 
biosensors for analysis in foods, 201 


ethyl caprylate 
microencapsulation PA spray drying in whey protein and carbohydrate 
wall systems, 98 


evaporator 

prediction of 5-HMF formation in an industrial apple-juice, 1292 
excreta 

true N conversion factor in evaluating protein quality, 854 


extract/extraction 
aroma dilution analysis of cheddar cheese, 218 
beef fat solubility in supercritical CO,-propane mixtures and liquid pro- 
pane, 983 
fatty acid content of fractions of beef fat, 959 
ground beef characteristics after, 978 
modification of crude canola lecithin for food use, 160 
of androstenone and skatole from pork fat, 1006 
of oil from mackerel, 703 
of plaice skin collagen, 1 
optimization of protein isolation of tomato seed meal, 477 
volatiles and sensory attributes of chicken fat, 1197 


extrusion 
polymerization and mechanical degradation kinetics of gluten and glu- 
tenin at melt-section temperatures and shear rates, 532 
quality evaluation of chile-flavored jerky product from meat and potato 
flour, 587 


F 


beef frankfurters affected by chopping temperature, 580 

beef solubility in supercritical CO,-propane mixtures and in liquid pro- 
pane, 983 

deep fried potato product oil uptake as affected by crust physical 
properties, 770 

fatty acid content of supercritical CO, extracted fractions of beef, 959 

flaked sinew addition to salami, 245 

liquid drainage and firmness in cottage cheese with varying content 
of, 698 

oil uptake in deep frying as affected by porosity, 767 

particle size and mixing time effects on sensory and physical proper- 
ties of frankfurters, 40 

prccessing of anhydrous milk in a packed column, 889 

rheology of cheddar cheese influenced by reduction of, 1208 

sensory characteristics of frankfurters affected by, 42 

sensory characteristics of frankfurters affected by, 48 

sensory evaluation of cheeses low in, 898 

starch and egg white influence on properties of bologna sausage re- 
lated to, 673 

supercritical CO, extraction of androstenone and skatole from pork, 
1006 

texture of cheddar cheese influenced by reduction of, 1216 

ultrasonication, lyophilization, freezing and storage effects on loss of 
during mechanical infusion of human milk, 375 

volatiles and sensory attributes of supercritical CO, extracts of 
chicken, 1197 

fermentation 
of cucumbers without NaCl, 312 
of lye treated carrots by L plantarum, 316 


oligosaccharides concentrated by yeast, 516 
phytate reduction in brown beans, 149 
softening rates of cucumber: effects of pH, calcium and temperature, 
786 
volatile components in fish and shrimp pastes, 19 
filling material 
effect on thermal conductivity determined by maximum slope data 
reduction method, 456 
film 
edible packaging based on fish myofibrillar proteins, 1369 
modeling simultaneous shrinkage and heat and mass transfer of thin 
nonporous film during drying, 753 
permeability and diffusivity of limonene vapor in polymeric sealant, 
205 


wheat gluten: preparation, properties and applications, 1147 
finisher screen 
yield stress and relative viscosity of tomato concentrates: effect of 
size, 777 
firmness 
blanching effects on green beans and carrots, 327 
in full fat, lowfat and fat-free cottage cheese, 698 


See individual species flavonoids as natural response modifiers affect- 
ing autoimmune system, 653 
of fresh pepper, 473 
flavor 
fish oil dietary effects on catfish, 1225 
of lactic, malic, citric, and acetic acids at various pH, 384 
of roasted high oleic acid peanuts, 489 
sensory attributes and instrumental analysis relationships for carrot, 


145 
stability of metabolically conjugated precursors of meat and milk com- 
pounds in solvents, 1100 
time-intensity measurement of release from model gel system: effect 
of gelling agent type and concentration, 727 
flour 
characteristics of acid hydrolysate from peanut, 443 
neural networks vs principal component regression for prediction of 
wheat loaf volume in baking tests, 429 
quality evaluation of chile-flavored jerky product from meat and po- 
tato, 587 
wheat compound that produces sticky dough: isolation and identifi- 
cation, 434 
wheat germ protein solubility and water retention, 845 
wheat protein characterization by biochemical, physicochemical and 
baking tests, 169 
flow 
of spray-dried encapsulated butteroil, 841 
of spray-dried powders of butteroil and high melting milkfat encap- 
sulated in disaccharides, 836 
fluorescein isothiocyanate 
calpain assay using labeled casein, 72 
foam 
method for characterizing protein, 90 
fe 
properties of lipid- and calcium-reduced whey protein concentrates, 
738 


properties of plant and animal protein, 1025 
screening of proteolytic enzymes to enhance in whey protein isolates, 
1110 
foil 
transport of oleic and acetic acids from emulsions into LDPE: effects 
on adhesion with aluminum in i packaging, 420 
folate 
in space shuttle foods, 538 
loss in vegetables with cook/chill of cook/hot-hold foodservice sys- 
tems, 541 
food engineering 
guidelines for preparation and review of research papers reporting 
data, 649 


foodservice 
ascorbic acid and 5-m drofolate loss in vegetables with 
cook/chill or cook/hot-hold systems, 541 
formaldehyde 
determination in shrimp, 718 
fortification 
ascorbic acid and phosphorylated derivatives in selected foods, 1295 
frankfurters 
formulation and chopping temperature effects on beef, 55 
particle size and mixing time effects on sensory and physical proper- 
ties of low-fat, high-moisture pork, 40 
fat, high moisture beef affected by chopping temperature, 580 
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sensory characteristics affected by salt, fat, soy protein and carra- 
geenan, 48 
sensory characteristics as affected by fat, salt and pH, 42 
freeze-drying 
folic acid content in space shuttle f 538 
moisture sorption characteristics of blueberries, 810 
freezing 
affects texture, pectic composition and EM structure of carrots, 137 
carrots texture and pectic components affected by quick, 132 
chinese cabbage physical changes related to processing, 1260 
effect on fat loss during mechanical infusion of human milk, 375 
effects on mass transfer rates during osmotic dehydration, 826 
peroxidase and PPO activities in papaya during, 815 
survival of E coli and Salmonella after, 509 
fruit 
design of rigid MAP for fresh, 758 
model for gas exchange dynamics in MAP, 1078 
See also individual species 


akara quality affected by, 1301 

deep fat potato product oil uptake as affected by crust physical prop- 
erties, 770 

oil uptake in deep fat as affected by porosity, 767 


antioxidant activity of Suillus bovinus, 1113 

storage effects on growth in blackberries, 1286 

whey protein antigenicity reduction by proteinases and pepsin/pancre- 
atin combination, 104 


G 


mannan 
emulsion stabilization by Maillard type covalent complex of plasma 
protein with, 265 
dase 
stability from A oryzae and K lactis in milk powders, 117 


gas exchange dynamics 
1 


gases 
dynamic changes in CO, and N2 packaged beef, 571 
gel(s) 

forming ability of shark muscle related to ionic strength, 1237 

forming characteristics of surimi from chum salmon in presence of 
protease inhibitors, 917 

mechanical properties of gellan in relation to divalent cations, 748 

ohmic heating maximizes functionality of whiting surimi, 10 

physical properties of soybean and broad bean formed by transglutam- 
inase reaction, 483 

properties of surimi from herring, 707 

rheology of milk by viscoprocess: effects of temperature and Ca phos- 
phate, 1344 

sardine surimi affected by salt, blending, heating and moisture, 622 

strength enhanced by addition of microbial transglutaminase during 
surimi manufacture, 300 

suppression of surimi setting by transglutaminase inhibitors, 715 

surimi colors affected by moisture and physical conditions, 15 

time-intensity measurement of flavor release from model systems: ef- 
fect of gelling agent type and concentration, 727 

time/temperature profiles of smoked salmon packaged with cooling, 
619 
lutaminase and glutamyllysine crosslink effect cr elastic prop- 
erties of kamaboko, 305 


gelation 
of myofibrils from pork, beef, fish, chicken and turkey, 941 
of pork, beef, fish, chicken and turkey affected by heating rate and 


pH, 936 
of stretched and cold-shortened bovine muscle and myofibrils, 661 


properties of lipid-reduced and calci 
trates, 731 
properties of protein fractions from chicken and pork, 742 


duced whey protein concen- 


mechanical properties of gels in relation to divalent cations, 748 


of soy protein isolate affected by antioxidants, 806 
time-intensity measurement of flavor release from model gel system: 
effect of agent type and concentration, 727 


lemon juice aroma concentration by RO, 190 
geraniol 

antibacterial activity against S typhimurium, 1364 
ginger 

chemical and microbial quality of irradiated ground, 829 


physical properties of soybean and broad bean gels formed by trans- 
glutaminase reaction, 483 


glucan 
enrichment of barley fractions by air classification and sieving, 1070 
glucanase, endo-B-D- 
hypocholesterolemic potential of oat bran treated with, 558 


glucose oxidase 
antibacterial effect on P fragi related to pH, 868 
glucosides 
and processing by-products of Satsuma man- 


crosslink in foods determined by improved method, 416 
glutamyl-lysine 
effects on elastic properties of kamaboko gels, 305 
gluten 
polymerization and mechanical degradation kinetics of, 532 
wheat films: preparation, properties and applications, 1147 
wheat flour protein concentrate characterization by biochemical, phys- 
icochemical and baking tests, 169 
glutenin 
polymerization and mechanical degradation kinetics of, 532 


glycosidase 
anthocyanin analysis as measure of activity in enzymes for juice proc- 
essing, 862 


cross-reactivity and heat lability of antigenic determinants of lyso- 
zymes, 1019 


grape 
stability of nonpasteurized, refrigerated muscadine juice, 506 
grapefruit 
purification and thermal characterization of pectinmethylesterase 
from, 821 
guidelines 
for preparation and review of nutrition-related papers, 427 
for preparation and review of papers reporting food microbiology re- 
search data, 880 
for preparation and review of papers reporting sensory evaluation 
data, 211 
for preparation and review of research papers reporting food engi- 
neering data, 649 
for preparation and review of seafood technology-related papers, 1157 
for submission of JFS papers, 1397 
for submission of JFS manuscripts on disk, (5)iv 


enhanced sweetness in sweetener-NaCl systems, 523 
KCl, CaCl2, Na binding, and salt taste of, 849 
rheology of solutions and emulsions stabilized with xanthan, 528 


hake (Merluccius hubbsi Marini) 
properties of myofibrils stored on ice, 269 


acid/base status of stress susceptible pigs affects quality, 996 
sensory and texture quality as affected by cathepsin B and muscle 
composition, 1183 
Se S typhimurium and quality after ir- 
radiation, 100 
harvest 
color retention in red chile powder related to delayed, 1075 


dietary menhaden oil influences volatiles of shell eggs, 85 
dynamic changes of gases in CO, and N2 packaged beef, 571 
heat transfer 
ing, 


biologically active components inactivation and protein insolubiliza- 
tion during processing of soybeans, 164 

denaturation and emulsifying properties of egg yolk phosvitin, 906 

denaturation of wheat semolina amylase, 1313 

electrical conductivity of whiting surimi paste during ohmic, 922 

hydrolysates from proteolysis of whey proteins, 1104 

immunochemical quantification of denaturation of bovine meat soluble 
proteins, 678 

lability of antigenic determinants of duck and goose lysozymes, 1019 

lipid stability of beef model systems with, 599 

maximizes gel functionality of whiting surimi, 10 
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gellan 
heating 


psulation of squid oil with hydrophilic macromolecules for 

stabilization, 36 

microwave profiles for thin slabs compared to Maxwell and Lambert 
law predictions, 1137 

of cruciferous vegetables increases dialyzability of intrinsic and ex- 
trinsic iron, 128 

peroxidase stability and reactivation after, 451 

power absorption during microwaving of emulsions and layered sys- 
tems, 1132 

rate affects tenderness and ultrastructure of beef, 565 

resistant E coli in meat and poultry as affected by product composi- 
tion, 606 

sardine surimi gels affected by, 622 

stability of oil-in-water emulsions containing milk proteins: effect of 
ionic strength and pH, 1120 

stability of shark muscle related to ionic strength, 1237 

surimi imitation crab affected by, 292 

thermal gelation of myofibrils from pork, beef, fish, chicken and tur- 
key, 941 

thermal gelation of pork, beef, fish, chicken and turkey muscles as 
affected by rate and pH, 936 


helix, alpha 
structure of fish actomyosin: changes during setting, 297 
herring 
gel properties or surimi from, 707 
surimi during low temperature setting, physicochemical and textural 
properties, 1248 


e 
in flesh of sailfish responsible for scombroid poisoning, 926 


honey 
ELISA for sulfathiazole in, 409 


huckleberry 
anthocyanin pigment of juice, 369 humectant oligosaccharides con- 
centrated by yeast fermentation and effectiveness as low sweet- 
ness, 516 


hydrolysate 
characteristics of from peanut flour, 443 
from proteolysis of heat-denatured whey proteins, 1104 
skimmilk solids as substrate for preparation of casein, 111 
zymogen activation in pancreatic preparations and influence on whey 
protein, 227 


lysis 
1-cyano-2,3-epithiopropane in fresh cabbage, 157 
of crayfish processing by-products, 929 
protein recovery from veal bones by enzymatic, 949 


hydrophobicity 

of soy protein isolate as affected by antioxidants, 798 
5-hydroxymethylfurfural (5-HMF) 

prediction of formation in industrial apple-juice evaporator, 1292 


+, 


" potential of oat bran treated with endoglucanase from B subtilis, 558 


hypothesis paper 

cheddar cheese texture related to salt release during chewing, meas- 
ured by conductivity—preliminary study, 213 

dietary flavonoids as potential natural biological response modifiers 
affecting the autoimmune system, 653 

neural networks vs principal component regression for prediction of 
wheat flour loaf volume in baking tests, 429 

predicting milk shelf-life based on artificial neural networks and head- 
space gas chromatographic data, 885 


I 


ice 
properties of myofibrils of hake on, 269 
illumination 
storage of trout affected by, 284 
immunoassay 
LDH Mabs for detection of turkey meat in beef and pork, 253 
immunochemistry 
quantification of heat denaturation of bovine meat soluble proteins, 
678 
immunology 
dietary flavonoids as potential natural response modifiers affecting the 
autoimmune system, 653 
inactivation 
of P fluorescens by high voltage electric pulses, 1337 of plasmin with 
pulsed electric fields, 1143 
infrared 
analysis for grading raisin quality and moisture, 176 


inhibitor 
gel forming characteristics of surimi from chum salmon in presence 
of protease, 917 
heated ascorbic/citric acid solution for potatoes, 762 
suppression of surimi gel setting by transglutaminase, 715 
ink 
partitioning of printing solvents on chocolate, 125 
IFT Food Engineering Division 
guidelines for preparation and review of research papers reporting 
food engineering data, 649 
IFT Food Microbiology Division 
guidelines for preparation and review of papers reporting food micro- 
biology research data, 880 
IFT Seafood Technology Division 
guidelines for the preparation and review of seafood technology-re- 
lated papers, 1157 
IFT Sensory Evaluation Division 
guidelines for preparation and review of papers reporting sensory 
evaluation data, 211 
IFT Sensory Evaluation Division 
policies for preparation and review of papers reporting sensory eval- 
uation data, 210 
instrumentation 
texture of pecans measured by, 1333 


ionic strength 
heat stability of oil-in-water containing milk proteins: effect of, 1120 
thermal stability and gel forming ability of shark muscle related to, 
1237 


iron 
accumulation in lactic acid bacteria and Bifidobacteria, 547 
heating cruciferous vegetables increases dialyzability of, 128 
lipid stability of beef model systems with fractions, 599 
irradiation 
chemical and microbial quality of ground ginger, 829 
effects on thiamin and riboflavin in beef, lamb, pork and turkey, 596 
microbiological, chemical and sensory changes in pico de gallo, 461 
quality of strawberries, 1084 
sensory analysis of chicken, 664 
survival of L monocytogenes and S typhimurium and quality of pork 
and ham after, 1001 
survival of L monocytogenes, Y enterocolitica and E coli and quality 
changes in beef after, 972 
isotherms 
moisture sorption characteristics of freeze dried blueberries, 810 


J 


jerky 
quality evaluation of chile-flavored product from meat and potato 
flour, 587 
Journal of Food Science 
guide to submission of manuscripts on disk, (5)iv 
style guide for research papers, 1397 
juice 
anthocyanin analysis as measure of glycosidase activity in enzymes 
for processing, 862 
anthocyanin pigment of huckleberry, 369 
free fatty acids from orange absorption into laminated cartons and 
their effects on adhesion, 1088 
kinetics of ascorbic acid loss and nonenzymatic browning in orange, 
502 
lemon aroma concentration by RO, 190 
limonoid glucosides in Satsuma mandarin, 186 
prediction of 5-HMF formation in industrial apple evaporator, 1292 
stability of nonpasteurized, refrigerated muscadine grape, 506 


K 


kinetics 
B cereus and B stearothermophilus spore inactivation in batch and 
continuous flow systems, 
of ascorbic acid loss and nonenzymatic browning in orange juice se- 
rum: experimental rate constants, 502 
of degradation of gluten and glutenin at extruder melt-section tem- 
peratures and shear rates, 532 


Kluyveromyces lactis 
stability of galactosidase in milk powders, 117 


L 
lability 
of antigenic determinants of duck and goose lysozymes, 1019 
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lactate 

quality of restructured beef steaks, 68 

tetrathiafulvalene-mediated biosensor for in dairy products, 74 
lactate dehydrogenase (LDH) 

Mabs for detection of turkey meat in beef and pork, 253 
Lactobacillus plantarum 

fermentation of lye treated carrots by, 316 

Lactococcus lactis ssp. lactis C2 

spray drying and cellular injury, 195 
lactoglobulin, beta 

calcium induced destabilization of oil-in-water emulsions stabilized by, 

399 


lactose 

viscosity of milk chocolate with from spray-dried milk powders, 120 
lamb 

irradiation effects on thiamin and riboflavin in, 596 
Lambert law 


microwave heating temperature profiles for thin slabs compared to 
predictions, 1137 


cholesterol removal from water mixture with cyclodextrin, 561 
layered systems 

power absorption during microwave heating of, 1132 
leaf position 

texture and pectic composition differences in chinese cabbages due 

to, 153 

leakage 

MAP chicken and trout quality affected by package, 667 
lecithin 

modification of canola for food use, 160 
lemon 

juice aroma concentration by RO, 190 


ttuce 
biochemical changes and sensory quality of, 1265 
limonene 
cloning and expression of degradation pathway from B stearother- 
mophilus in E coli, 551 
permeability and diffusivity of vapor in polymeric sealant films, 205 
limonoid 


glucosides in fruit, juice and processing by-products of Satsuma man- 
darin. 


in pummelos, 1284 


line speed 
of poultry processing related to bacteriologic profile of carcasses, 1022 
lipid 
chemical pretreatment and microfiltration for making delipidized whey 
protein concentrate, 221 
decreasing oxidation in soybean oil by UV absorber in packaging ma- 
terial, 1116 
detectable odor thresholds of oxidation compounds in meat model 
system, 592 
dietary linolenic acid and tocopherols and packaging influences on 
stability in chicken, 1013 
edible coatings on salmon: effect of whey protein isolate and acety- 
lated monoglycerides on oxidation, 28 
foaming properties of reduced whey protein concentrates, 738 
gelation properties of reduced whey protein concentrates, 731 
microwave roasting effects on soybeans at different moisture con- 
tents, 801 
nitrite effects on formation of volatile oxidation products from triolein, 
946 


phytic acid protective effect against beef muscle peroxidation, 241 

stability of beef model systems with heating and iron fractions, 599 

storage of trout affected by oxygen, illumination and fillet pigment, 
284 


lipoxygenase 
in corn germ: isolation and physicochemical properties, 1029 
inactivation during heat processing of soybeans, 164 
influence on stability of PUFA in corn during frozen storage, 1041 
inhibition of horse bean and barley by phenolic compounds, 1325 


liquid 
drainage and firmness in cottage cheese, 698 


Listeria monocytogenes 
radiation sensitivity on beef affected by temperature, 237 
survival and quality attributes of pork and ham after irradiation, 1001 
survival and quality changes after irradiation of beef, 972 


LDPE (low density polyethylene) 
‘transport of oleic and acetic acids from emulsions into: effects on 
adhesion with aluminum foil in laminated packaging, 420 


fermentation of treated carrots by L plantarum, 316 


lyophilization 
effect on fat loss during mechanical infusion of human milk, 375 
lysozymes 
cross-reactivity and heat lability of antigenic determinants of duck and 
goose, 1019 


maceration 
of vegetables with protopectinases, 468 
mackerel 
supercritical CO, extraction of oil from and functionality of protein, 
703 


macromolecules 
microencapsulation of squid oil with for oxidative and thermal stabi- 
lization, 36 


magnetic resonance imaging (MRI) 
temperature mapping in carrot using, 780 
Maillard reaction 
antioxidative activity in cooked beef, 234 
emulsion stabilization by covalent complex of plasma protein with 
mannan, 265 
products from reducing sugars and free amino acids in pork, 992 
manothermosonication 
peroxidase stability and reactivation after, 451 
manuscripts 
guide to submission on disk, (5)iv 
guidelines for preparation and review of papers reporting: food engi- 
neering data, 649; food microbiology data, 880; nutrition-related 
data, 427; seafood technology data, 1157; sensory evaluation 
data, 211 
JFS style guide for research papers, 1397 


mapping 
of temperature in carrot using MRI, 780 
mass transfer 
freeze/thaw effects during osmotic dehydration, 
modeling simultaneous shrinkage of thin oun film during dry- 
ing, 753 
Maxwell’s Field 
microwave heating temperature profiles for thin slabs compared to 
predictions, 1137 
meat 
heat-resistance of E coli as affected by product composition, 606 
stability of metabolically conjugated precursors of flavor compounds 
in solvents, 1100 
See also individual species 
mechanically recovered neck lean (MRNL) 
composition and chemistry of beef, 576 


membrane reactor 
casein hydrolysate produced using formed-in-place, 1349 
menhaden 
oil influences sensory characteristics and headspace volatiles of shell 
eggs, 85 
methods/methodology 
activity staining of whiting protease, 1228 
biosensors for analysis of ethanol in foods, 201 
calpain assay using fluorescein isothiocyanate-labeled casein, 72 
casein hydrolysate produced using formed-in-place membrane reactor, 
1349 


cheddar cheese texture related to salt release during chewing meas- 
ured by conductivity, 213 

cholesterol removal from lard-water mixture with cyclodextrin, 561 

design of rigid MAP for fresh fruits and vegetables, 758 

determination of formaldehyde in shrimp, 718 

ELISA for sulfathiazole in milk and honey with emphasis on conjugate 
preparation, 409 

for characterizing protein foams, 90 

for urea detection in wine, 1097 

glutamyl-lysine crosslink in foods, 416 

identification of red snapper using electrophoresis, 279 

LDH Mabs for detection of turkey in beef and pork, 253 

lemon juice aroma concentration by RO, 190 

microbial biosensor system for rapid determination of vitamin B6, 554 

modification of crude canola lecithin for food use, 160 

near infrared analysis potential for grading raisin quality and moisture, 
176 


neural networks vs principal component regression for prediction of 
wheat flour loaf volume in baking tests, 429 

nonspecific ELISA for molds in foods, 1357 

oxytetracycline, sulfadimethoxine and ormetoprim residues in catfish 
by HPLC, 1220 
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predicting internal temperature of canned foods during thermal proc- 
essing using a linear recursive model, 833 

predicting milk shelf-life based on neural networks and headspace GC 
data, 885 


preparation of alkyl esters of pectin and pectic acid, 513 

probe length and filling material effects on thermal conductivity de- 
termined by maximum sloe data reduction, 456 

probe length and filling material effects on thermal conductivity de- 
termined by maximum slope data reduction method, 456 

protein concentrates from rice bran: preparation and properties, 1066 

quality of restructured beef steaks manufactured by various tech- 
niques, 68 

riboflavin sensitized photodynamic UV spectrophotometry for ascor- 
bic acid assay in beverages, 360 

screening potato starch for novel properties using DSC, 1060 

sensory attributes and instrumental analysis relationships for strained 
processed carrot flavor, 145 

solvent desorption dynamic headspace for diacetyl a:.d acetoin in but- 
termilk, 1205 

surimi imitation crab affected by heating, 292 

texture of pecans measured by sensory and instrumental means, 1333 

variation in ELISA components to lower sulfathiazole detection limits, 
872 


5-methyltetrahydrofolate 


loss in vegetables with cook/chill or cook/hot-hold foodservice sys- 
tems, 541 


metmyoglobin 


pressure induced dimerization, 262 


microbiology 


accumulation of iron in lactic acid bacteria and Bifidobacteria, 547 

antibacterial activity of carvacrol, citral, and geraniol against S typhi- 
murium in culture medium and fish cubes, 1364 

antibacterial effect of glucose oxidase on growth of P fragi related to 
pH, 868 

antioxidant activity of fungus Suillus bovinus, 1113 

bacillus cereus and B stearothermophilus spore inactivation in batch 
and continuous flow systems, 446 

biosensor system for rapid determination of vitamin B6, 554 

changes in irradiated pico de gallo, 461 

cloning and expression of limonene degradation pathway from B 
stearothermophilus in E coli, 551 

fermentation of cucumbers without NaCl, 312 

fermentation of lye treated carrots by L plantarum, 316 

gel strength enhanced by addition of transglutaminase during surimi 
manufacture, 300 

growth relationships in beef as affected by tocopherol, 966 

guidelines for preparation and review of papers reporting research 
data, 880 


heat-resistance of E coli in meat and poultry as affected by product 
composition, 606 

hypocholesterolemic potential of oat bran treated with endoglucanase 
from B subtilis, 558 

inactivation of P fluorescens by high voltage electric pulses, 1337 

nonspecific ELISA for molds in foods, 1357 

of irradiated ground ginger, 829 

ozone storage effects on anthocyanin content and fungal growth in 
blackberries, 1286 

poultry processing line speeds related to bacteriologic profile of car- 
casses, 1 

quality of carrots affected by edible coating, 142 

quaternary ammonium compounds inhibit and reduce attachment of 
S typhimurium to poultry, 1191 

radiation sensitivity of L monocytogenes on beef as affected by tem- 
perature, 237 

sodium acetate and bifidobacteria increase shelf-life of refrigerated 
catfish fillets, 25 

sodium lactate/sodium chloride effects on aerobic plate counts and 
color of aerobically packaged ground pork, 58 

spray drying of Lactococcus lactis ssp. lactis C2 and cellular injury, 
195 


stability of galactosidase from Aspergillus oryzae and K lactis in milk 
powders, 117 

stress effects on growth of Zygosaccharomyces rouxii from papaya 
product, 356 

survival of E coli and Salmonella after chilling and freezing in liquid 
media, 509 

survival of L monocytogenes and S typhimurium and quality attributes 
of pork and ham after irradiation, 1001 

survival of L monocytogenes, Y enterocolitica and E coli and quality 
changes after irradiation of beef, 972 

transglutaminase and glutamyllysine crosslink effect on elastic prop- 
erties of kamaboko gels, 305 

variations in radiation sensitivity of foodborne pathogens associated 
with suspending meat, 63 


microencapsulation 


by spray drying ethyl caprylate in whey protein and carbohydrate wall 
systems, 98 
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of squid oil with hydrophilic macromolecules for oxidative and ther- 
mal stabilization, 36 


microfiltration 


for making delipidized whey protein concentrate, 221 


microwave 


heating temperature profiles for thin slabs compared to Maxwell and 
Lambert law predictions, 1137 

power absorption during heating of emulsions and layered systems, 
1132 


pretreatment for raisins, 344 


roasting effects on acyl lipids in soybeans at different moisture con- 
tents, 801 


milk 


ELISA for sulfathiazole in, 409 

fluid processing of anhydrous fat in packed column, 889 

foaming properties of, 1025 

heat stability of oil-in-water containing proteins: effect of ionic 
strength and pH, 1120 

plasmin inactivation with pulsed electric fields, 1143 

predicting shelf-life based on neural networks and headspace GC data, 
885 


reduction of aflatoxin M1 from using ultrafiltration and diafiltration, 
645 


retention of diacetyl during spray-drying and storage, 894 

rheology of gels by viscoprocess: effects of temperature and Ca phos- 
phate, 1344 

solids as substrate for preparation of casein enzymatic hydrolysates, 


stability of galactosidase from A oryzae and K lactis in powders, 117 
stability of metabolically conjugated precursors of flavor 
in solvents, 1100 
ultrasonication, lyophilization, freezing and storage effects on fat loss 
during mechanical infusion of human, 375 
viscosity of milk chocolate with lactose from spray-dried powders, 120 


milkfat 


flow and compaction of high melting, 836 


time and temperature affect pepperoni cupping, 583 
time effect on sensory and physical properties of pork frankfurters, 
40 


models/modeling 


detectable odor thresholds of lipid oxidation compounds in meat sys- 
tem, 592 

enzymatic browning of solutions by apple PPO, 497 

for gas exchange dynamics in modified atmosphere packages of fruits 
and vegetables, 1078 

lipid stability of beef with heating and iron fractions, 599 

PH effect on pork paleness, 988 

predicting internal temperature of canned foods during thermal proc- 
essing using linear recursive, 

simultaneous shrinkage and heat and mass transfer of thin nonporous 
film during drying, 753 

time-intensity measurement of flavor release from gel systems, 727 


modified atmosphere packaging (MAP) 


biochemical changes and sensory quality of lettuce, 1265 
chicken and trout quality affected by package leakage, 667 
design of packages for fresh fruits and vegetables, 758 
mushroom quality affected by, 334 

model for gas exchange dynamics in fruits and vegetables, 1078 
storage stability of chicken affected by, 611 


moisture 


beef frankfurters affected by chopping temperature, 580 

edible coatings on salmon: effect of whey protein isolate and acety- 
lated monoglycerides on loss, 28 

microwave roasting effects on acyl lipids in soybeans, 801 

near infrared analysis potential for grading raisins, 176 

particle size and mixing time effects on sensory and physical proper- 
ties of frankfurters, 40 

sardine surimi gels affected by, 622 

sorption characteristics of freeze dried blueberries, 810 

stress effects on growth of Z rouxii from papaya product, 356 

surimi gel colors affected by, 15 


mold 


nonspecific ELISA for foods, 1357 


monoglycerides 


edible coatings on salmon: effect on moisture loss and lipid oxidation, 
28 


Moringa pe 


regrina 
antinutritional factors in, 395 


muscle 


dietary linolenic acid and tocopherols, and packaging influences on 
lipid stability in chicken, 1013 

edible packaging films based on fish myofibrillar proteins, 1369 

interaction between carnosine and redox states of myoglobin, 1201 


_= 


phytic acid protective effect against beef lipid peroxidation, 241 

postmortem delay time and heating rate affect tenderness and ultras- 
tructure of beef, 565 

proteolytic activity in salmon, 711 

pyridinoline cross-links in bovine collagen, 953 

sensory and texture quality of ham affected by composition of, 1183 

thermal gelation of myofibrils from pork, beef, fish, chicken and tur- 
key, 941 

thermal gelation of pork, beef, fish, chicken and turkey affected by 
heating rate and pH, 936 

thermal gelation of stretched and cold-shortened bovine, 661 

thermal gelation properties of protein fractions from pork and 
chicken, 742 

thermal stability and gel forming ability of shark related to ionic 
strength, 1237 

tocopherol, carotene and ascorbic acid as antioxidants in poultry, 1009 

mushroom 

nitrogen-to-protein conversion factors for, 1045 

quality affected by modified atmosphere packaging, 334 

sorbitol increases shelf life stored in conventional packages, 1254 

myofibril 

edible packaging films based on fish proteins, 1369 

properties of hake stored on ice, 269 

thermal gelation from pork, beef, fish, chicken and turkey, 941 

thermal gelation of stretched and cold-shortened bovine, 661 


myoglobin 
interaction with carnosine, 1201 


N 


neral 
lemon juice aroma concentration by RO, 190 


neural networks 
predicting milk shelf-life based on, 885 
vs principal component regression for prediction of wheat flour loaf 
volume in baking tests, 429 
nitrite 
effects on formation of volatile oxidation products from triolein, 946 
nitrogen 
conversion factor for diet and excreta in evaluating protein quality, 
854 


dynamic changes of headspace gases in packaged beef, 571 
to-protein conversion factors for mushrooms, 1045 
nutrition 
guidelines for preparation and review of papers, 427 


oat 
hypocholesterolemic potential of bran treated with endoglucanase 
from B subtilis, 558 


odor 
com germ enzymes affect formation, 1034 
detectable thresholds of lipid oxidation compounds in meat model 
system, 592 


competitive adsorption with Na caseinate in emulsions, 1124 
decreasing lipid oxidation in soybean by UV absorber in packaging 
material, 1116 
deep fat fried potato product uptake as affected by crust physical 
properties, 770 
dietary menhaden influences sensory characteristics and headspace 
volatiles of shell eggs, 85 
fish: dietary effects on fatty acids and flavor of catfish, 1225 
ground beef characteristics after extraction preparation, 978 
heat stability of emulsions containing milk proteins: effect of ionic 
strength and pH, 1120 
microencapsulation of squid with hydrophilic macromolecules for ox- 
idative and thermal stabilization, 36 
supercritical CO, extraction from mackerel, 703 
uptake in deep fat frying as affected by porosity, 767 
oligosaccharide 
concentrated by yeast fermentation and effectiveness as low sweet- 
ness humectant, 516 
corn syrup effects on sucrose crystallization, 1353 
optimization 
of extraction for protein isolation of tomato seed meal, 477 
of vapor induced puffing in apple dehydration, 181 
orange 
free fatty acids from juice absorption into laminated cartons and their 
effects on adhesion, 1088 
kinetics of ascorbic acid loss and nonenzymatic browning in juice, 502 
ormetoprim 
residues in catfish by HPLC, 1220 


osmotic preconcentration 
sorption changes in apple slices, 348 
oxidation 
antioxidant inhibition of cholesterol in spray-dried food system during 
storage, 909 
decreasing lipid in soybean oil by UV absorber in packaging material, 
1116 


detectable odor thresholds of lipid compounds in meat model system, 
592 


edible coatings on salmon: effect of whey protein isolate and acety- 
lated monoglycerides on lipid, 28 
interaction between carnosine and redox states of myoglobin, 1201 
microencapsulation of squid oil with hydrophilic macromolecules for 
stabilization, 36 
nitrite effects on formation of volatiles from triolein, 946 
of cholesterol in baked foods containing fresh and powdered eggs, 913 
stability of roasted high oleic acid peanuts, 489 
oxides 
cholesterol in foods of animal origin, 1159 
oxygen 
storage of trout affected by, 284 
oxytetracycline 
residues in catfish by HPLC, 1220 
ozone 


storage effects on anthocyanin content and fungal growth in black- 
berries, 1286 


P 


kaging 

biochemical changes and sensory quality of lettuce, 1265 

chemical, shelf-life and sensory properties of pork from hogs fed vi- 
tamin E, 1179 

decreasing lipid oxidation in soybean oil by UV absorber in material, 
1116 

design of rigid modified atmosphere packages for fresh fruits and veg- 
etable, 758 

dynamic changes of headspace gases in fresh beef, 571 

edible films based on fish myofibrillar proteins, 1369 

free fatty acids from orange juice absorption into laminated cartons 
and their effects on adhesion, 1088 

influence on lipid stability in chicken, 1013 

MAP chicken and trout quality affected by package leakage, 667 

mushroom quality affected by modified atmosphere, 334 

permeability and diffusivity of limonene vapor in polymeric sealant 
films, 205 

sodium lactate/sodium chloride effects on aerobic plate counts and 
color of ground pork, 58 

sorbitol increases shelf life of mushrooms stored in conventional, 1254 

storage stability of chicken affected by modified atmosphere, 611 

storage stability of pork sausage containing soy, carrageenan, or an- 
tioxidants, 257 

transport of oleic and acetic acids from emulsions into LDPE: effects 
on adhesion with aluminum foil in laminated, 420 

paleness 
pH effect on pork in model system, 988. 


pancreas 
zymogen activation in endoproteolytic preparations, 227 


atin 
whey protein antigenicity reduction by, 104 


peroxidase and PPO activities during ripening and after freezing/thaw- 
ing, 815 
stress effects on growth of Z rouxii from, 356 


papers 
guidelines for preparation and review of food engineering data, 649 
guidelines for preparation and review of food microbiology research 
880 


data, 
guidelines for preparation and review of nutrition related, 427 
guidelines for preparation and review of seafood technology related, 
1157 
guidelines for preparation and review of sensory evaluation data, 211 
journal of Food Science style guide for research, 1397 


partitioning 
of printing ink solvents on chocolate, 125 


ita 

heat denaturation of wheat semolina amylase: effects of processing 
conditions, 1313 

texture of wholewheat and containing non-starch polysaccharides, 
1321 


pathogens 
variations in radiation sensitivity of foodborne, 63 
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peanut 
changes in properties of UHT-sterilized beverages during storage, 378 
characteristics of acid hydrolysate from flour, 443 
flavor and oxidative stability of roasted high oleic acid, 489 


texture measured by sensory and instrumental means, 1333 
te 
quality of restructured beef steaks, 68 


carrots affected by blanching and quick freezing, 132 
differences in Chinese cabbage due to leaf position, 153 
freezing affects composition of carrots, 137 
preparation of alkyl esters of, 513 
pectinmethylesterase 
chilling associated softening of tomato related to increased activity of, 
1277 


purification and thermal characterization from grapefruit finisher pulp, 
821 


pper 
flavonoids and antioxidant activity of fresh, 473 
pepperoni 
cooking treatment, mixing time and mixing temperature affect cupping 
of, 583 


peppers 
aroma changes in bell after hot air drying, 1269 


whey protein antigenicity reduction by, 104 
perch 
storage quality of fresh and frozen thawed, 273 
permeability 
of limonene vapor in polymeric sealant films, 205 
peroxidase 
in papaya during ripening and after freezing/thawing, 815 
influence on stability of PUFA in corn during frozen storage, 1041 
stability and reactivation after heat treatment and manothermosoni- 
cation, 451 
peroxidation 
phytic acid protective effect against beef muscle lipid, 241 
pH 
antibacterial effect of glucose oxidase on P fragi related to, 868 
effect on pork paleness in model system, 988 
flavor of lactic, malic, citric, and acetic acids at various, 384 
heat stability of oil-in-water containing milk proteins: effect of, 1120 
sensory characteristics of frankfurters affected by, 42 
softening rates of cucumber: effects of, 786 
thermal gelation of pork, beef, fish, chicken and turkey affected by, 
936 


phenol 

enzymatic browning of extracts by apple PPO, 497 

inhibition of horse bean and barley lipoxygenases by, 1325 
phenolics 

activity in potato, 341 
phosvitin 

heat denaturation and emulsifying properties of egg yolk, 906 
photoacoustics 

monitoring of processing conditions in cooked tortillas: measurement 

of thermal diffusivity, 438 

photostability 

of carotenoids in spinach and carrots during cold storage, 773 
phytate 

reduction in brown beans, 149 
pico de gallo 

microbiological, chemical and sensory changes in irradiated, 461 
pigment 

anthocyanins of huckleberry juice, 369 

storage of trout affected by fillet, 284 
pigs 

acid/base status of stress susceptible affects ham quality, 996 
plaice 

skin collagen extraction and functional properties, 1 
plant 

foaming properties of protein, 1025 
plasma 

emulsion stabilization by Maillard complex of protein with galacto- 


mannan, 265 
thermal and functional properties of bovine blood proteins, 685 
plasmin 
inactivation with pulsed electric fields, 1143 


poisoning 
biogenic amines in sailfish flesh responsible for scombroid, 926 
policies 
for preparation and review of papers reporting sensory evaluation 
data, 210 
polyethylene 
transport of oleic and acetic acids from emulsions into low density: 
effects on adhesion with aluminum foil in laminated packaging, 
420 


polymerization 
of gluten and glutenin at extruder melt-section temperatures and shear 
rates, 532 
polyphenoloxidase (PPO) 
enzymatic browning of model solutions and apple phenolic extracts 
by apple, 497 
from amasya apple, 494 
in papaya during ripening and after freezing/thawing, 815 
polysaccharides 
texture of wheat pasta and pasta containing non-starch, 1321 
pork 
antioxidative maillard reaction products from reducing sugars and free 
amino acids in cooked ground, 992 
chemical, shelf-life and sensory properties from hogs fed vitamin E, 
1179 
irradiation effects on thiamin and ribofiavin in, 596 
LDH MAbs for detection of turkey meat in, 253 
particle size and mixing time effects on sensory and physical proper- 
ties of frankfurters, 40 
PH effect on paleness in model system, 988 
sodium lactate/sodium chloride effects on aerobic plate counts and 
color of ground, 58 
storage stability of vacuum packaged sausage containing soy, carra- 
geenan or antioxidants, 257 
supercritical CO, extraction of androstenone and skatole from fat, 
1006 
survival of L monocytogenes and S typhimurium and quality after ir- 
radiation, 1001 
thermal gelation affected by heating rate and pH, 936 
thermal gelation of myofibrils from, 941 
thermal gelation properties of protein fractions from, 742 
porosity 
oil uptake in deep fat frying as affected by, 767 


porridge 
starch related changes in sorghum, 389 
postmortem 
delay time affects tenderness and ultrastructure of beef, 565 


potassium chloride 
in gum systems, 849 
potato 
antioxidant activity and total phenolics in, 341 
deep fat fried product oil uptake as affected by crust physical prop- 
erties, 770 
heated ascorbic/citric acid solution as browning inhibitor for, 762 
oil uptake in deep fat frying as affected by porosity, 767 
quality evaluation of chile-flavored jerky product from flour, 587 
sweet: screening starch for novel properties using DSC, 1060; chemi- 
cal, physical and sensory attributes of formed and frozen, 
baked, 465; texturization with alginate: effects of TSPP and cal- 
cium sulfate, 1054 
poultry 
heat-resistance of E coli as affected by product composition, 606 
See also individual species 
powder 
color retention in red chile related to delayed harvest, 1075 
flow and compaction of butteroil, 836 
stability of galactosidase from A oryzae and K lactis in milk, 117 
viscosity of milk chocolate with lactose from spray-dried milk, 120 
power 
absorption during microwave heating of emulsions and layered sys- 
tems, 1132 
pressure 
effects on emulsifying behavior of whey protein concentrate, 1341 
induced dimerization of metmyoglobin, 262 
pretreatment 
for making delipidized whey protein concentrate, 221 
microwaving of raisins, 344 
printing 
partitioning of ink solvents on chocolate, 125 
probe 
length effect on thermal conductivity determined by maximum slope 
data reduction method, 456 
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anthocyanin analysis as measure of glycosidase activity in enzymes 
for juice, 862 

biologically active components inactivation and protein insolubiliza- 
tion during heating of soybeans, 164 

chinese cabbage physical changes related to freeze-, 1260 

enzymatic hydrolysis of crayfish by-products, 929 

heat denaturation of wheat semolina amylase: effects of pasta, 1313 

limonoid glucosides in by-products of Satsuma mandarin, 1 

line speeds related to bacteriologic profile of poultry carcasses, 1022 

linoleic acid in dairy products affected by, 695 

of anhydrous milk fat in packed column, 889 

photoacoustic monitoring of conditions in cooked tortillas: measure- 
ment of thermal diffusivity, 438 

protein and reconditioned water from surimi waste, 4 

sensory attributes and instrumental analysis relationships for strained 
carrot flavor, 145 

thermal: predicting internal temperature of canned foods using linear 
recursive model, 833 


propane 
beef fat solubility in CO, mixtures and liquid, 983 


propylene glycol 
rheology of solutions and emulsions stabilized with, 528 


protease 
activity staining of whiting, 1228 
gel forming characteristics of surimi from chum salmon in presence 
of inhibitors, 917 


protein 

chemical pretreatment and microfiltration for making delipidized whey 
concentrate, 221 

concentrates from rice bran: preparation and properties, 1066 

edible coatings on salmon: effect of whey isolate on moisture loss and 
lipid oxidation, 28 

edible packaging films base on fish myofibrillar, 1369 

emulsion stabilization by maillard complex of plasma with galacto- 
mannan, 265 

foaming properties of lipid- and calcium-reduced whey concentrates, 
738 


foaming properties of plant and animal, 1025 

from surimi processing waste, 4 

gelation properties of lipid- and calcium-reduced whey concentrates, 
731 


heat stability of oil-in-water containing milk: effect of ionic strength 
and pH, 1120 

hydrolysates from proteolysis of heat-denatured whey, 1104 

immunochemical quantification of heat denaturation of bovine meat 
soluble proteins, 678 

insolubilization during heat processing of soybeans, 164 

isolation from tomato seed meal, extraction optimization, 477 

method for characterizing foams, 90 

microencapsulation by spray drying in whey and carbohydrate wall 
systems, 98 

nitrogen-to- conversion factors for mushrooms, 1045 

pressure effects on emulsifying behavior of whey concentrate, 1341 

recovery from veal bones by enzymatic hydrolysis, 949 

screening of proteolytic enzymes to enhance foaming of whey isolates, 
1110 

sensory characteristics of frankfurters affected by soy, 48 

soy isolate solubility and gelling a*ected by antioxidants, 806 

soy isolate solubility and surface nydrophobicity as affected by anti- 
oxidants, 798 

storage stability of vacuum packaged pork sausage containing soy, 257 

supercritical CO, extraction of oil from mackerel and functionality of, 
703 


texture, color and sensory characteristics of ground beef containing 
bovine blood, 657 

thermal and functional properties of bovine blood plasma and egg 
white, 685 

thermal gelation properties of fractions from chicken and pork, 742 

true N conversion factor for diet and excreta in evaluating, 854 

wheat flour characterization by biochemical, physicochemical and 
baking tests, 169 

wheat germ flour solubility and water retention, 845 

whey antigenicity reduction by fungal proteinases and pepsin/pancre- 
atin combination, 104 

zymogen activation in pancreatic preparations and influence on whey 
hydrolysate, 227 


proteinase 
whey protein antigenicity reduction by, 104 


proteolysis 
activity in muscle from salmon, 711 
hydrolysates from heat-denatured whey proteins, 1104 
ohmic heating maximizes gel functionality of whiting surimi, 10 
screening of enzymes to enhance foaming of whey protein isolates, 
1110 


protopectinases 
enzymatic maceration of vegetables with, 468 
Pseudomonas 

fluorescens: inactivation by high voltage electric pulses, 1337 

fragi: antibacterial effect of glucose oxidase on, 868 
puffing 

optimization of vapor induced in apple dehydration, 181 
pummelos (L.) Osbeck) 

limonoids in, 1 
purification 

of pec ti thy 
pyridinoline 


cross-links in bovine muscle collagen, 953 
Q 


from grapefruit finisher pulp, 821 


quality 

acid/base status of stress susceptible pigs affects cured ham, 996 

akara affected by frying/reheating conditions, 1301 

calcium treatment of zucchini squash slices, 789 

changes in banana shrimp during, 721 

near infrared analysis potential for grading raisins, 176 

of MAP chicken and trout affected by package leakage, 667 

of MAP lettuce, 1265 

of electron beam irradiated strawberries, 1084 

of fish stored in ice, 273 

of irradiated ground ginger, 

of mushrooms affected by MAP, 334 

of pinto bean as affected by cultivar and coating biopolymers, 1330 

of restructured beef steaks, 68 

of trout affected by oxygen, illumination and fillet pigment, 284 

sensory, microbiological and chemical: carrots affected by edible coat- 
ing, 142 

survival of L monocytogenes and S typhimurium and attributes of pork 
and ham after irradiation, 1001 

survival of L monocytogenes, Y enterocolitica and E coli and changes 
after irradiation of beef, 972 

texture of ham affected by cathepsin B and muscle composition, 1183 

true N conversion factor for diet and excreta in evaluating protein, 
854 


quaternary ammonium compounds (QAC) 
inhibit attachment of S typhimurium to poultry, 1191 


radiation 
sensitivity of L monocytogenes on beef as affected by temperature, 
237 


variations in sensitivity of foodborne pathogens associated with sus- 
pending meat, 63 

raisins 

microwave pretreatment for sun-dried, 344 

near infrared analysis potential for grading quality and moisture, 176 
recycling 

protein and reconditioned water from surimi processing waste, 4 
red 

colorant effectiveness influenced by absorptive supports, 858 


redox 
interaction between carnosine and states of myoglobin, 1201 


reduction 
rheology of cheddar cheese influenced by fat, 1208 
texture of cheddar cheese influenced by fat, 1216 


regression 
for prediction of wheat flour loaf volume in baking tests, 429 


reheating 
akara quality affected by, 1301 
renaturation 
of alpha 1 chains from shark skin collagen type 1, 1233 
rennet 
rheology of milk gels by viscoprocess: effects of temperature and Ca 
phosphate, 1344 
residues 
oxytetracycline, sulfadimethoxine and ormetoprim in catfish by HPLC, 
1220 


retailing 
display life and internal cooked color of beef from vitamin E-supple- 
mented steers, 1175 
sodium lactate affects shelf life and consumer acceptance of catfish, 


636 
supplementation of vitamin E to feedlot cattle affects beef display, 250 
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retention 
of diacetyl in milk during spray-drying and storage, 894 
of water in wheat germ protein flour, 845 

reverse osmosis 
lemon juice aroma concentration by, 190 


ew 
cholesterol oxide in foods of animal origin, 1159 


rheology 
blanch temperature/time effects on applesauce, 1289 
of cheddar cheese influenced by fat reduction and ripening time, 1208 
of milk gels by viscoprocess: effects of temperature and Ca phosphate, 
1344 


of solutions and emulsions stabilized with xanthan gum and propylene 
glycol alginate, 528 
viscoelastic property changes in cheddar cheese during ripening, 640 
riboflavin 
irradiation effects on beef, lamb, pork, turkey, 596 
sensitized UV spectrophotometry for ascorbic acid assay in beverages, 
360 


rice 
physicochemical properties of steeped in hot or warm water, 1307 
protein concentrates from bran: preparation and properties, 1066 


ripening 
formation of amines during affected by starter culture and thawing 
time of raw materials in sausage, 1187 
peroxidase and PPO activities in papaya during, 815 
rheology of cheddar cheese influenced by time, 1208 
viscoelastic property changes in cheddar cheese during, 640 


effects of acyl lipids in soybeans at different moisture contents, 801 


sailfish 
biogenic amines in flesh responsible for scombroid poisoning, 926 


flaked sinew addition to low-fat cooked, 245 


salmon 
edible coatings: effect of whey protein isolate and acetylated 
monoglycerides on moisture loss and lipid oxidation, 28 
gel forming characteristics of surimi from, 917 
proteolytic activity in muscle from, 711 
time/temperature profiles of smoked packaged with cooling gel and 
shipped at ambient temperature, 619 
salmonella 
survival after chilling and freezing in liquid media, 509 
typhimurium: antibacterial activity of carvacrol, citral, and geraniol 
against in culture medium and fish cubes, 1364; quaternary am- 
monium compounds inhibit attachment to chicken, 1191; sur- 
vival and quality attributes of pork and ham after irradiation, 
1001 


cheddar cheese texture related to release of during chewing, 213 

sardine surimi gels affected by, 622 

sensory characteristics of frankfurters affected by, 42 

sensory characteristics of frankfurters affected by, 48 

taste of gum systems, 849sardine 

surimi gels as affected by salt concentration, blending, heat treatment 
and moisture, 622 


Satsuma mandarin 
limonoid glucosides in fruit, juice and processing by-products of, 186 


le 

formation of amines during ripening affected by starter culture and 
thawing time of raw materials, 1187 

starch and egg white influence on properties of bologna related to fat 
content, 673 

storage stability of vacuum packaged pork containing soy, carra- 
geenan or antioxidants, 257 

seafood 

activity staining of whiting protease, 1228 

alpha helical structure of actomyosin: changes during setting, 297 

antibacterial activity of carvacrol, citral, and geraniol against S typhi- 
murium in culture medium and fish cubes, 1364 

biochemical and functional properties of myofibrils from hake stored 
on ice, 269 

crab claw meat aroma compared with lump meat, 289 

determination of formaldehyde in shrimp, 718 

differentiation of cultured and wild sturgeon based on fatty acid com- 
position, 631 

edible coatings on salmon: effect of whey protein isolate and acety- 
lated monoglycerides on moisture loss and lipid oxidation, 28 

edible packaging films based on myofibrillar proteins: formulation and 
functional properties, 1369 


electrical conductivity of whiting surimi paste during ohmic heating, 
922 


enzymatic hydrolysis of crayfish processing by-products, 929 
fish oil dietary effects on fatty acid composition and flavor of catfish, 
1225 


functional properties and shelf life of surimi from whiting, 1241 

gel forming characteristics of surimi from chum salmon in presence 
of protease, 917 

gel properties of surimi from herring, 707 

gel strength enhanced by addition of transglutaminase during surimi 


manufacture, 300 

glutamyl-lysine crosslink in foods determined by improved method, 
416 

guidelines for preparation and review of technology-related papers, 
1157 


herring surimi during low temperature setting, physicochemical and 
textural properties, 1248 

identification of red snapper using electrophoresis, 279 

MAP chicken and trout quality affected by package leakage, 667 

microencapsulation of squid oil with hydrophilic macromolecules for 
oxidative and thermal stabilization, 36 

ohmic heating maximizes gel functionality of whiting surimi, 10 

oxytetracycline, sulfadimethoxine and ormetoprim residues in catfish 
by HPLC, 1220 

plaice skin collagen extraction and functional properties, 1 

protein and reconditioned water from surimi processing waste, 4 

proteolytic activity in muscle from salmon, 711 

quality changes in banana shrimp during storage, 721 

renaturation of alpha 1 chains from shark skin collagen type 1, 1233 

sardine surimi gels as affected by salt concentration, blending, heat 
treatment and moisture, 622 

seasonal variations in chemical composition and textural properties 
of abalone, 32 

sodium acetate and Bifidobacteria increase shelf-life of refrigerated 
catfish, 25 

sodium lactate affects shelf life and consumer acceptance of catfish, 
636 

squawfish for surimi production, 1245 

storage and thawing methods affect biochemical and sensory attrib- 
utes of trout, 627 

storage of trout affected by oxygen, illumination and fillet pigment, 
284 


storage quality of fresh and frozen-thawed fish in ice, 273 

supercritical CO, extraction of oil from mackerel and protein func- 
tionality, 703 

suppression of surimi gel setting by transglutaminase inhibitors, 715 

surimi gel colors affected by moisture and physical conditions, 15 

surimi imitation crab affected by heating method and end point tem- 
perature, 292 

thermal gelation of fish affected by heating rate and pH, 936 

thermal gelation of myofibrils from, 941 

thermal stability and gel forming ability of shark muscle related to 
ionic strength, 1237 

time/temperature profiles of salmon packaged with cooling gel and 
shipped at ambient temperature, 619 

transglutaminase and glutamyllysine crosslink effect on elastic prop- 
erties of kamaboko gels, 305 

volatile components in salt-fermented fish and shrimp pastes, 19 
See also individual species 

semolina 
heat denaturation of wheat amylase: effects of pasta processing, 1313 


sensory evaluation 
acid/base status of stress susceptible pigs affects cured ham quality, 


996 

akara quality as affected by frying/reheating conditions, 1301 

antioxidative activity of Maillard reaction products in cooked beef, 234 

aroma changes in bell peppers after hot air drying, 1269 

aroma extract dilution analysis of aged cheddar cheese, 218 

calcium treatment to maintain quality of zucchini squash slices, 789 

changes in irradiated pico de gallo, 461 

consumer acceptability of beef steak tenderness in home and restau- 
rant, 963 

consumer age affects response to cherry flavored beverage, 364 

consumer evaluation of chicken after washing in trisodium phosphate 
or lactic acid/sodium benzoate solutions, 604 

corm germ enzymes affect odor formation, 1034 

crab claw meat aroma compared with lump meat, 289 

detectable odor thresholds of lipid oxidation compounds in meat 
model system, 592 

dietary menhaden oil influences shell eggs, 85 

display life and internal cooked color of beef from vitamin E-supple- 
mented steers, 1175 

enhanced sweetness in sweetener-NaCl-gum systems, 523 

fermentation of cucumbers without NaCl, 312 

fish oil dietary effects on fatty acid composition and flavor of catfish, 
1225 

flavor and oxidative stability of roasted high oleic acid peanuts, 489 

flavor of lactic, malic, citric, and acetic acids at various pH levels, 384 
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herring surimi during low temperature setting, physicochemical and 
textural properties, 1248 

instrumental analysis relationships for carrot flavor, 145 

liquid drainage and firmness in full fat, lowfat and fat-free cottage 
cheese, 698 

of MAP lettuce, 1265 

of carrots affected by edible coating, 142 

of cooked egg yolk, white and combinations, 79 

of dehydrated bean paste products related to bean varieties, 794 

of formed and frozen baked sweetpotato, 465 

of frankfurters as affected by fat, salt and pH, 42 

of frankfurters as affected by salt, fat, soy protein, and carrageenan, 

48 


of ground beef containing bovine blood proteins, 657 
of ham affected by cathepsin B and muscle compositions, 1183 
of irradiated chicken, 664 
of reduced fat cheeses, 898 
of supercritical CO, extracts of chicken fat, 1197 
of vacuum-packaged pork from hogs fed vitamin E, 1179 
particle size and mixing time effects on pork frankfurters, 40 
policies for preparation and review of papers reporting data, 210 
postmortem delay time and heating rate affect tenderness of beef, 565 
KCl, CaCl2, Na binding, and salt taste of gum systems, 849 
quality evaluation of chile-flavored, jerky type extruded products from 
meat and potato flour, 587 
quality of irradiated strawberries, 1084 
sodium lactate affects shelf life and consumer acceptance of catfish, 
636 
storage and thawing methods affect trout, 627 
storage quality of fish in ice, 273 
sulfite and starch affect color and carotenoids of carrots during stor- 
age, 324 
surimi gel colors affected by moisture and physical conditions, 15 
surimi imitation crab affected by heating method and end point tem- 
perature, 292 
textural characteristics of wholewheat pasta and pasta containing non- 
starch polysaccharides, 1321 
texture evaluation of ultrafiltered teleme cheese, 1211 
texture of cheddar cheese influenced by fat reduction, 1216 
texture of pecans measured by, 1333 
volatile components in salt-fermented fish and shrimp pastes, 19 
setting 
alpha helical structure of fish actomyosin: changes during, 297 
herring surimi during, 1248 
suppression of surimi gel, 715 
shark 
renaturation of alpha 1 chains from skin collagen, 1233 
thermal stability and gel forming ability of muscle related to ionic 
strength, 1237 
shear 
polymerization and mechanical degradation kinetics of gluten and glu- 
tenin, 532 
tribological conversion of starch, 520 
shrimp 
banana (Penaeus merguiensis): determination of formaldehyde in, 718: 
quality changes during storage, 721 
volatile components in pastes, 19 


le 
modeling heat and mass transfer of thin nonporous film during drying, 
753 


sieving 
glucan enrichment of barley fractions by air classification and, 1070 


sinew 
addition to low-fat salami, 245 


1-cyano-2,3-epithiopropane as primary hydrolysis product of cabbage, 
157 


skatole 
supercritical CO, extraction from pork fat, 1006 


skin 
plaice collagen extraction and functional properties, 1 
renaturation of alpha 1 chains from shark collagen, 1233 


snapper, red (Lutjanus compechanus) 
identification using electrophoresis, 279 


sodium 

acetate: increase shelf-life of catfish, 25 

benzoate: consumer evaluation of chicken after washing in, 604 

binding in gum systems, 849 

caseinate: competitive adsorption with oil-soluble and water-soluble 
surfactants in oil-in-water emulsions, 1124 

chloride: effects on aerobic plate counts and color of aerobically pack- 
aged ground pork, 58; enhanced sweetness in sweetener-gum 
systems, 523; fermentation of cucumbers without, 312 


lactate: affects shelf life and consumer acceptance of catfish, 636; ef- 
fects on aerobic plate counts and color of aerobically packaged 
ground pork, 58 
softening 
of tomato related to increased pectinmethylesterase activity, 1277 
rates of fermented cucumber tissue: effects of pH, calcium and tem- 
perature, 786 
solids 
yield stress and relative viscosity of tomato concentrates: effect of, 
777 


solubility 
of beef fat in supercritical CO,-propane mixtures and in liquid propane, 
983 


of soy protein isolate affected by antioxidants, 798, 806 
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